es 


LUSCIOUS LANTIC 


RECIPES 


FOR USE WITH 


LANTIC BROWN SUGAR 


j 


THE DIFFERENCE BETWEEN 
LANTIC GRANULATED AND 
LANTIC Old-Fashioned BROWN 


Many of our friends ask us to tell them the 
exact difference between LANTIC Granulated 
and LANTIC Old-Fashioned Brown. 

These delicious sugars are both made from raw 
sugar which has been crystallized from the juice 
of the sugar cane, but LANTIC Granulated by 
elaborate processes of refining and crystallization 
has been purposely rendered free from every thing 
but the sugar itself, while LANTIC Brown, by 
other special processes has been intentionally al- 
lowed to retain a certain amount of the delicious 
flavor characteristic of the plant from which it 
comes, just as maple sugar retains the flavor of 
the sap of the maple tree. 

LANTIC Granulated has no characteristic 
flavors because these have been removed just as 
all the maple flavor could, if desired, be removed 
by the same means from maple sugar, leaving a 
pure but flavorless sugar. 

Crystallization, one of the final processes of re- 
fining sugar, can be controlled so that the crystals 
will not take up any of the elements of the refined 
cane juice except the sugar itself, yielding a pro- 
duct which is pure sweet and nothing else. You 
can see a similar process if you freeze any pure 
fruit syrup, say strawberry or blackberry syrup. 
The ice which forms on top will be practically 
without color or flavor while the syrup under- 
neath will be very rich and full flavored. 

But by a different process of crystallization 
there can be produced soft sugars which have 
each tiny particle coated with the rich syrup 
containing the delicious flavor of the plant. 

Where sweetness only is required as in bever- 
ages and for jelly making it is best, of course, to 
use LANTIC “FINE” Granulated. Where the 
delicious sugar flavor of the cane is desired as in 
puddings, cakes and candies, Old-Fashioned 
Brown will give a most delightful result. 
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BREADS 


RAISIN BREAD 


% cup Lantic Brown 1. c p raisins 
2 cups graham flour 2. cups milk 
1 cup white flour Pinch of salt 


2 teaspoons baking powder 


Mix the dry ingredients thoroughly, adding the 
milk last. Bake about one hour in a moderate oven. 


CRUMPETS 
1 cup Lantic Brown Suga: 1% teaspoon baking soda 
¥ cup shortenin; 4 teaspoon mixed ground 
lL eggs spices : ; 
4 tablespoons sour milk 1 cup chopped raisins 


Flour to make stiff batter 


Drop from teaspoon on buttered pan and bake 
in moderate oven. Serve warm. 


MY OWN BUNS 


: cups flou- 3. eggs 

114 cups Lantic Brown 3 teaspoons baking 

2 teaspoons Mapeline powder 

4 \b. butter _ Milk to make stiff batter 


Cream butter and sugar, add the beaten eggs and 
Mapeline. Sift the baking powder and flour to- 
gether three times and add to the batter with milk 
enough to allow it to drop from a spoon. Drop in 
small spoonfuls on a greased pan and bake for fif- 
teen minutes. 


BROWN BREAD 


1 egg 1 small teaspoon soda 
14 cup molasses 14 cup Lantic Brown 

1 teaspoon salt 114 cups sour milk 

2° cups graham flour 1 cup white flour 


Mix soda and sour milk, add remaining ingredi- 
ents and bake or steam in one loaf. 


pack 


-BROWN TID-BITS 


1 cu> Lantic Brown - mos | nbleseoes butter 
1, cup pecan meats ig 


patter and alibat suitable to serve at aie 
or for a simple picnic sweet. ‘Whip the sugar 
butter together until it is like a hard sauce. 


pearance of the sandwich. 


HOE CAKE 
1 Ib. yellow cornmeal 1 pint milk — 
14 cup Lantic 3rown 2 tableaboese. sho 


Pinc of salt 


by spoonfuls on a: buttered pan and bake in 
oven. ‘Negro cooks used to bake this cornme 


hence the name. oo Cake. 


PINSWHEEL BISCUITS _ 


‘2 cups flour 
teaspoon salt 
1% cup Lantic Brown 2 teaspoons citro 
tablespoons butter finely chopped 
2-3 cup milk 1-3 teaspoon cinnan 
4 teaspoons baking powder _._ 


Mix the dry ingredients and sift. n 
butter and make into a soft dough with ‘th 


Sprinkle with the cinnamon, fruit and we 
Lantic Brown. Roll this up like a jelly roll, ¢ 
slices and bake on a buttered tin in a hot 


CAKES 
CLD-FASHIONED FROSTING 


White of 1 esg¢ 1 cup Lantic Browr 
J pinch cream of tartar (Dark) 


Put the egg and cream of tartar in a bowl with- 
out beating. Add sugar a little at a time, stirring 
hard until smooth. Spread this on any warm plain 
cake. 


APPLE SAUCE CAKE 


1 cup Lantic Brown 2. cups flour 

\, cup butter 1 cup apple sauce ‘c ‘1d’ 
2 eggs, 1,4 cup nuts 

1 teaspoonfu! ginger I cup raisins 


1 teaspoo ful cinnamon 


Stir into apple sauce one teaspoonful scant -of 
soda, bake in slow oven about forty minutes. 


SOFT GINGERBREAD 


214 cups flour 1 teaspoon ground 

1 cup Lantic Brown ginger 

34 cup sour milk 14, teaspoon cinnamon 
} teaspoon soda sifted 1 generous tablespoon 
with the flour butter 


Mix together sugar, butter and spices. Beat until 
creamy. Then add the flour, milk and soda. Bake 
in shallow pans. It will make two large sheets of 
cake and is a very economical recipe. 


SPICE CAKE 
1-3 cup butter Y% teaspoon cloves 
1. cup Lantic Brown 1 teaspoon grated nut- 
Yolks 4 eggs meg 
1. cup milk 2 teaspoons baking 
2 cups flour powder 
1 teaspoon cinnamon Grated rind of 1 lemon 


Cream the butter and sugar; add the egg yolks 
and then the milk, flour, spices and lemon rind. 
Bake in very moderate oven. This is a good cake 
for using up surplus egg yolks. 
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WAR CAKE 


+ cups Lantic Brown 1, teaspoon clove. 

Z cups water 1, teaspoon nutme’ 
1 package rais'ns 2 cups rye flour 

») tablespoons shor¢tenin‘ 1 cup cornmeal 

1 teaspoon cinnamon ‘teaspoons bakin* 
1 teaspoon salt powder 


4 teaspoon soda 


Beat together the sugar and shortening. Add the ~ 
water, raisins, and the spices. Boil this for five 
minutes. Cool the mixture, then put in the rye — 
flour in which the baking powder has been sifted: — 
add the cornmeal and soda. Bake in loaves in a ~ 
moderate oven. This makes two large cakes. 


DOUGHNUTS 


1 large cup Lantic Brown 3 cups flour 
1, teaspoonful salt 114. cups milk’ 
i, teaspoon cinnamon 1, yeast cake 


Dissolve the yeast in one-half cup of lukewarm 
water and add the milk. Sift the salt and flour to- 
gether and add the sugar. Pour the wet ingredients 
into the dry. and mix with the hand or knife until 
the flour is thoroughly wetted. The result should 
be a soft dough. Let this rise overnight in a moder- 
ately warm place, knead lightly and return to the 
bowl for a second rising. Roll out about one-half 
inch thick and cut into circles, triangles or any 
preferred shape. Fry in deep fat. This recipe is 
economical for families who have plenty of good 
cooking fat without buying. 


PLAIN NUT CAKE 


1%, cup shortening 114 teaspoons baking: 
cup Lantic Brown powder ¢ 

1, cup cold water 2. eggs 

114 cups flour 1 cup nuts—any kind 


Mix butter and sugar, then add eggs, water and 
flour in the usual order, and finally the nuts. ‘This 
is good either in small tins or ina cer 


GOLDEN SPICE CAKE 


Y, cup butter y% cup milk 
2 cup Lantic Brown 214 cups flour 
egs 1 teaspoon cinnamon 
Yon of 4 eggs 1Z teaspoon soda 
% cup molasses Grated nutmeg 


Cream butter and sugar, adding whole egg ed 
the yolks of the eggs, the milk and the molasses, 
and finally the flour sifted with the soda and spices. 
pore in a moderate oven. This should be eaten 
resh, 


SOFT GINGERBREAD 


1 scant cup butter 2 tablespoons ginger 
114 cups flour 5. eggs 
114 cups Lantic Brown 
1 teaspoon baking. powder 


Cream the butter and add the flour sifted with 
the ginger. Beat the yolks of the eggs and sugar 
until thick. Stir the two mixtures together, add the 
whites of the eggs beaten stiff and stir in the baking 
powder. Beat thoroughly for five minutes and bake » 
in a deep pan. 


WARM POUND CAKE 
2-3 cup butter 


eggs 
1 cup Lantic Brown _ 2-3 cup milk 
1 cup molasses 2 full cups of flour 


34 teaspoon soda 


Cream the butter and sugar, add the eggs well 
beaten and then the flour sifted with the soda and 
the molasses. Bake in bread tins in a slow oven, 
While still warm cut this cake into generous slices 
_ with a hot knife held upright and serve it with 
plain vanilla ice cream. 

This warm pound cake with vanilla ice cream 
was much used by old-fashioned Southern cooks. 


Sweeten cocoa nibs or shells with brown sugar. It 
makes a much better flavored beverage than white sugar. 
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PICNIC CAKE 


1 egg 1. cup sour milk 

1 cup Lantic Brown 1 teaspoon soda 

1. cup stoned raisins 14 teaspoon mixed spices 
i cup butter 214 cups flour 


Cream the butter and sugar, add the egg and then 
the other ingredients. Bake in a slow oven in a 
square bread pan. This is an excellent and econ- 
omical cake. 


— 


CHOCOLATE CAKE 


cups Lantic Brown 1 teaspoon soda 
1% cup butter 2 eggs 
2 cups flour 1 tablespoon chocolate 
% cup buttermilk or sour —dissolve chocolate in 
milk 14 cup boiling water 


Cream the butter and sugar, add the eggs, then ~ 
the buttermilk, flour and soda and finally the choco- 
late dissolved in % cup: boiling water. Bake as a 
loaf in a moderate oven. 


FUDGE CAKE 


1 eg¢ 2. tablespoons butter 
1 cup sour milk 2 cups flour 

1. cup Lantic Brown 1 teaspoon soda dis- — 
2? tablespoons cocoa or solved in hot water 


powdered chocolate 
Cream butter, sugar and cocoa. Add the egg, 
without beating, then the milk and the dissolved 
soda and finally the flour. Bake in a moderate oven. 


DATE CAKE 
1-3 cup butter 3 ‘teaspoons baking 
114 cups Lantic Brown powder 
2 eggs yy teuspadn cinnamon | 
1% cup milk i, teaspoon erated: 
134 cups flour nutmeg manan 


1, package dates, stoned and cut 


Mix all these ingredients at Gace in a deep cae 
bowl and beat until very thoroughly incorporated. 
Bake in a bread tin in a moderate oven. This cake 
isn’t successful when put together in the usual way 
but is very good when the recipe is followed accur- 


ately. . 


PLAIN COFFEE CAKE 


Y% cup shortening 1 teaspoon salt 

1 cup Lantic Brown 1 cup seedless raisins 
114 cups flour 1% cup molasses 

1 teaspoon cinnamon 1 cup cold coffee 

1. teaspoon cloves 1 teaspoon soda 


Cream the sugar and butter, add the molasses 
and beat thoroughly. Dissolve the soda in the cof- 
fee and add, little by little, alternating with the 
flour. Stir in the spices and the stoned raisins. 
Bake in shallow pans. This makes a good substitute 
for richer cakes. 


CINNAMON CAKE 


Y% cup butter y% cup milk 
1 cup Lantic Brown 2 teaspoons cinnamon 
1 egg 134 cups flour 


2 teaspoons baking powder 


Sift the dry ingredients together and add the milk 
and spices. Beat hard and bake in a buttered tin 
in a moderately hot oven. 


CAPE COD CAKE 


2 eggs 3%, cup milk 

1 cup Lantic Brown 13%, cups flour 

34 cup butter 114 teaspoons mixed 

i), nutmeg grated ground spices 

1. cup hickory nut meats 2 teaspoons baking 
powder 


Cream the butter and sugar and add the other 
ingredients in the usual order, keeping the beaten 
whites of the eggs until the last. Bake in sheets 
about an inch thick and cut in squares while fresh. 


Cake batter may be made light with soda instead 
of baking powder when the recipe calls for molasses, 
sour milk or brown sugar. Cakes made with soda are 
very moist and tender. ; 
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COOKIES 


BROWN JUMBLES 


\% cup butter 1 egg 
1 cup Lantic Brown 1. scant teaspoon soc a 
1 ~=cup sour milk 1144 cups flour 


Grated nutmeg 


Mix the butter and sugar, then the egg and finally ~ 
the milk, spice and flour. It should be just moist 
enough to drop from a spoon. Drop by the table- 
spoonful in a pan or baking tin and work a hole in 
the middle of each cake with a spoon or the finger. 
Bake in a hot oven. 


OATMEAL COOKIES 


14% cups shortening 14 . cup hot water 
4 cups rolled oats 1 teaspoon soda 
2 cups Lantic Brown Flour 


Mix the shortening, oats, sugar and hot water, 
and allow to stand several hours or overnight. Add 
the soda and just enough flour to roll out the dough. — 
Cut with a cooky cutter and bake in a quick oven. ~ 


MARGUERITES : 
2 eggs 4, teaspoon bakin Tee 
' 1 cup Lantic Brown _ powder =a 
1% cup flour 1 cup nut meats 


Beat the eggs by themselves; then add the sugar — 
and continue beating. Sift the flour and baking 
powder together once and add to the batter. Stir in 
the chopped meats and bake in spoonfuls on tin. 
cooky sheets or in very Huy, fancy pans. ae 


NUT DROP. CAKES 


1 ‘qt. hickory nuts YY, cup flour 
1 Ib. Lantic Brown Whites of 6 egss 
1 teaspoon vanilla 


Crack and shell the nuts. Stir sugar and. flour’ 
together, add the whites of eggs beaten until stiff, 
and finally the vanilla. Drop on a buttered Pan a 
froma large spoon. Bake for 20 minutes. “aa 


‘ OLD-FASHIONED COOKIES 


2 cups Lantic Brown 2 - eggs 

1 full cup shortening (all 4% nutmeg grated 
butter or butter and 2 teaspoons sour milk 
lard) 1 teaspoon baking 

1 scant teaspoon soda powder | 


Flour to make soft dough 


Mix these ingredients in the usual order, adding 
the eggs unbeaten one at a time. Roll out on a 
generously floured board and bake in a very hot 
oven. The tops of these cookies may be decorated 
by sprinkling Lantic granulated sugar on them or 
adding bits of dates, raisins or other dried fruits. 


OATMEAL COOKIES (No. 2) 


3%, cup Lantic Brown 3 cups steam cooked 
34 cup shortening oatmeal 
teaspoon salt 
114 teaspoons baking powder 


Mix these ingredients with enough water to roll 
out thin. Flour the board to keep from sticking. 
Cut in any desired shape with a cooky cutter and 
bake slowly in a moderate oven. 


VANILLA WAFERS 


1-3 cup butter 1 egg 
1 cup Lantic Brown 2 teaspoons vanilla 
2 cups flour %. cup milk 


2 teaspoons baking powder 


Cream butter and sugar; add eggs, milk and 
flour. Roll very thin on a floured board and bake 
on buttered tins in a quick oven. 


GINGER SNAPS 


1. qt. flour 34, «cup aporcendas 
1 heaping tablespoon 14 cup molasses 
ginger 1 cup Lantic Brown 


Pinch of Cayennc 
Rub the shortening into the flour and add all the 
dry ingredients. Moisten with the molasses and a 
little water if necessary. Do not make this dough 
too soft. Knead thoroughly, roll out thin, cut into 
shapes and bake'in a moderate oven. 


PUDDINGS 


SWEET POTATO PUDDING 


4 large sweet Borate 1 cup Lantic Brown 
2 tablespoons butter 
1 eup rich milk 2 eggs 


Steam the potatoes until tender. Put them through 
the potato ricer or mash thoroughly and add the 
other ingredients, keeping the eggs until the last. 
Season with a little cinnamon or nutmeg if the flavor 
is liked. Bake in pudding dish until set. It is best 
when served slightly warm. 


OLGA’S PUDDING 


lA Ib. prunes 2 cups cold water 
1 cup Lantic Brown 1 tabjespoon cornstarch 
1 = stick cinnamon Juice of l1lemon 


Wash the prunes, cook one hour in cold water and 
boil until soft. Take out the stones and crack to 
obtain nut meats. Add sugar, cinnamon and the 
cut-up nut meats to the prunes, and simmer for ten 
minutes. Add enough boiling water to make a 
thin sauce. Thicken with the cornstarch moistened 
with a little cold water and cook a few minutes 
more. Take out the cinnamon, flavor with Es le- 
mon juice and cool in a mold. 


NURSERY PUDDING 


cup of graham flour 1 cup boiling water 
1 cup hot milk ae 


Moisten the flour with cold water slightly salted 
and stir it gradually into the boiling water. Cook in 
a double boiler for 15 minutes. Then add the milk, 
gradually, beating perfectly smooth and cook 10 
minutes longer. Serve warm with rich milk and 
plenty of Lantic Brown Sugar. This is an excellent 
dish for the children’s supper. ; 


10 


ate, “eps 


POOR MAN’S PUDDING 


2 cups bread crumbs, very fine and dry 


2 cups chopped apple A few raisins, seeded and 
1 tablespoon butter cut 
% cup Lantic Brown A little nutmeg 


Butter a pudding dish. Cover the bottom with 
crumbs and then with a layer of chopped apple. 
Sprinkle with the raisins and with tiny bits of but- 
ter and sugar. Alternate the layers of crumbs, apple 
-and seasoning until the dish is full. Make the top 
layer of crumbs dotted with tiny bits of butter. 
Cover the dish and bake until the juice bubbles 
through. Then brown the top and serve. This 
pudding is an excellent niethod of using dry bits of 
bread. It is very nice served plain, but thin cream 
or a pudding sauce is an improvement. 


BLACK PUDDING 


2 eggs 1 scant cup shortening 
1° cup Lantic Brown 14 cup sour cream or milk 
2 cups dark flour 1 glass blackberry jam 


1 teaspoon soda 


Beat the ingredients together thoroughly and 
steam in a pudding mold until the centre is done. 
‘Eat with hard sauce made with Lantic Brown sugar. 


MOCK MAPLE SAUCE 


1% Ib. Lantic Brown Yolk of 1 egs 
1 large teaspoon butter Glass of milk or cream 


Cream the butter and sugar and add the egg yolk, 
Put in the milk or cream and cook carefully in a 
double boiler until the mixture is smooth. It may 
be seasoned or spiced, if preferred, but the brown 
sugar gives a delicious flavor by itself. 


An excellent syrup for cakes or waffes is “made by 
simmering together a pound of Lantic Old-fashioned 
Brown with a pint of water until it is just thick enough 
to pour freely. This is superior to a commercial syrup. 
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PLAIN CARAMEL SAUCE 
_ cup Lantic Brown Y% cup boiling wate 


Melt the sugar in a thin iron pan, stirring con- © 
stantly until it is a rich brown color. Remove from 
the stove and add the boiling water gradually. Be 
cautious about this as steam rises very rapidly from 
the boiling sugar. Cool before serving. This is — 
the simplest of all sauces to serve with plain pud- : 
dings. 7 


SPICED HARD SAUCE 


1 cup Lantic Brown 1 teaspoon mixe 
2 tablespoons butter éround spices 
4, nutmeg (grated) White of legs 


Beat the butter until soft, adding the sugar a — 
little at a time. Drop in the egg white unbeaten 
and finally the spices. Stir hard for 10 or 15 min- ~ 
utes. Let cool and harden before serving. : 


CREAM OF WHEAT PUDDING 
1 quart hot milk % cup Lantic Brown . 


2 - cups Cream of Wheat 1 teaspoon salt 
2 tablespoons butter 


Stir the Cream of Wheat into the hot milk, eee 


the remaining ingredients and bake in a buttered — 


pudding dish about an hour. Serve with cream or 
sauce. . Rigen 


CARAMEL TAPIOCA 


1 ‘cup tapioca 2. cups Lantic Brown 
1 teaspoon vanilla 4 cups cold water 


Soak the tapioca in water for an hour, then cook 
with the 4 cups of cold water, adding sugar and 
vanilla. Cook until it is a clear jelly. Serve cold 
with plain or whipped cream. This is a simple pad: 
ding but very good. 
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- CARAMEL PUDDING 


1 cup Lantic Brown 144 tablespoons Corn- 
1 pint milk starch 


_ 4 cup butter 


Melt sugar in a pan and cook until the brown 
tint is much darker: Scald the milk and add to it 
the moistened corn-starch cooking until thick. Add 
the brown sugar and melted butter. This custard 
may be baked in cups or served without further 
cooking in glasses decorated with whipped cream. 


GEM GEMS 
2 eggs 3 eabdespodae: sour milk 
3%, cup butter 1 scant teaspoon soda 
_2 cups Lantic Brown — Flour enough to roll out 


Mix these ingredients to a tender dough, rol! thin 
and cut with a circular cutter. These are good 
plain but even better when two are put together 
with jelly or jam. 


BREAD AND BUTTER PUDDING 


6 or 8 slices stale bread — 3 egss 
yy cup Lantic Brown 1 quart milk 
Butter to taste 


eos each slice of bread with butter and place 
in an earthern pudding dish buttered side down. 
Beat eggs, add sugar and milk and pour over the 
bread. Cover and bake in a slow oven, removing 


the cover to brown. Serve with cream or any good 


sauce. 
COTTAGE PUDDING 
1 al Lantic Brown 
YY cup milk 2. tablcspoons butter 
- 1% cups flour 2 eggs 


2 tablespoons baking powder 


Cream the shortening, sugar and eggs until foamy. 
Add the milk, flour and baking powder and finally 
the eggs. Bake in a shallow pan until nicely brown. 
Serve with the following sauce: 
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RICH CARAMEL SAUCE 


% cup ene Brown 1 egg 
1 tablespoon corn-starch 
j tablespoon butter 1 cup boiling water 


1 teaspoon vanilla 


Melt the sugar in an iron pan and cook until it 
browns. Add the water, butter and corn-starch. 
Stir until it boils, then add the vanilla and poy 
slowly on it the well beaten egg. 


\ BROWN BETTY 


quart chopped apples 1 large cup Lantic Brown 
1% cups bread crumbs 2 tablespoons butter 


Cover the baking dish with the chopped apples, 
then add a layer of crumbs, sprinkle with the sugar 
and dot it with bits of butter. Continue until all 
the materials are used up. Unless the apples are 
very juicy moisten with a little hot water and bake. 
Serve with spiced hard sauce. 


ENGLISH PLUM PUDDING 


% Ib. flour 3. ounces candied 


4 Ib. stale bread crumbs orange pee 

34 Ib. raisins i, nutmeg grate 

34 Ib. currants if teaspoon. cinnamon 
i teaspoon clo/es ; 


34 Ib. suet 2 
1 Ib. Lantic Brown 6 §6eggs 
1 teaspoon salt - 


1. scant cup molasses 

Mix these ingredients in the order given above 
and steam in a heavy tin pudding mold for 5 hours. 
Take care that the mold is not more than 2-38 full — 
when the pudding is put in, to allow plenty of room 
for swelling. The water must boil continuously 
from first to last. This pudding may be made 
months before it is wanted and re-heated in the mold 
when the time arrives to serve it. It is good 
with either a hard or liquid sauce. Rie 
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DESSERTS 


PUMPKIN PIE 


1 pint stewed pumpkin 4 ‘eSss 
1. cup Lantic Brown 1 quart milk 
Ground spices to taste 


’ 


Line a large pie plate with rich pastry, fill with 
the above mixture and bake slowly. 


PUMPKIN CUSTARD . 


1 small pumpkin 1 cup rich milk 
1. large coffee cup 3. eggs 
Lantic Brown 2. tablespoon butter 


Cut up the pumpkin and stew in water until ten- 
der. Drain and force through colander.. To 1 quart 
of pumpkin pulp add the sugar, milk, beaten eggs, 
butter and a little ground spice to taste. Bake un- 
til set in custard cups in a pan of boiling water. 
For a plainer custard omit the butter. 


MINCE MEAT 


Ibs stet Y% Ib. candied crange peel 
Ibs. grated bread 1, Ib. citron 

crumbs 6 Ibs chopped apples 
Ibs. currants 2 tablespoons cinnamon 
Ibs. raisins 2 tablespoons cloves 

Ibs. Lantic Brown 1 grated nutmeg 

lb. candied lemon pee! 2. quarts boiled cider 


= 
eed vate: a) 


Chop the suet very fine and add the other ingredi- 
ents. Stir thoroughly and pack without cooking in- 
to jars for use as required. This very economical 
mince meat is more wholesome than the richer com- 
pound and it tastes just as good. 


MOCK MAPLE PIE 


= bet KO 


tablespoons butter Y% cup milk 

cup Lantic Brown 1144 cups flour 

ess we 2 teaspoons baking 
powder 


Mix these ingredients in the usual order and bake 
in a quick oven intwo layers. Spread between them 
and on top while warm a thick layer of Old-Fashioned 
frosting. (page 3.) 


DATE AND APPLE PIE 


1 package datec 1 quar. chopped apples 
1 scant cup Lantic Brown 
14 teaspoon ground cinnamon 
Rich pastry 


Line the pie plate with the pastry. Fill up with 
the chopped apples and dates, stoned and cut into 
bits. Sprinkle the cinnamon and sugar over the 
top. Cover with thin strips of pastry laid in a lat- 
tice. This pie is very good hot or cold. : 


CARAMEL ICE CREAM 


3 eggs 1 quart milk 
2 cups Lantic Brown 


Beat the eggs very light in a deep bowl. Heat the 
milk in a double boiler until scalding hot. Melt the 
sugar with a little water in an iron pan and cook 
without stirring until it is covered with rich brown 
bubbles. Pour the browned sugar carefully into the 
milk; stir carefully to prevent curdling; return to - 
the double boiler and cook until creamy. Cool and 
freeze. This very economical ice cream will serve 
six people generously. The custard is VOY ao 
served in os glasses without freezing. ; 


BAKED APPLES 


Wash and core large tart apples but do not peel 
them. Fill the centers with Lantic Brown Sugar 
and place a small bit of butter on top of each. Pour 
over a cupful of water unless the apples are very 
juicy. Baste the apples with the syrup which forms 
in the bottom of the pan until they are tender. 
Remove from the pan and pour the syrup over them. 


Campers and fishermen make a good mort: lemonade: 
by boiling together a pint of Old-fashioned Brown with 
-a.cup of vinegar and one of water, adding a few sticks 
of dry ginger. If water is ill-flavored or brackioh: oe 
Brea tly improves it. 3 


Rae, ‘ 
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JELLY TURNOVERS 


cup Lantic Brown 1 cup .sour milk 
cup lard 1 teaspoon soda 
cups steam-cooked Grated nutmeg 
- oatmeal Pinch of salt 
: Flour 


- Mix the ingredients in the usual order beginning 
- with the sugar and lard and adding the flour last. 
_ Use just enough flour to bind the oatmeal and to 
~ enable the mixture to be rolled out. Cut into rounds 
~ with a cooky cutter, place a spoonful of jelly on each 
- round, fold the edges together into half circles and 
; bake i in a quick oven. 


——— 


APPLE COMPORT 


6 apples 1 cup Lantic Brown 
: 1 stick cinnamon 


Peel the apples and pack in a casserole or any 
closely covered earthen dish. Sprinkle with the 
- cupful of sugar, cover with water and cook slowly, 
- closely covered, until the apples are clear. Take 
- out the apples very carefully with spoon or skimmer 
and arrange in the serving dish. Break a stick of | 
- cinnamon into the remaining syrup and boil it down 
until it begins to thicken. Pour over the apples in 
the dish and allow to cool. The syrup makes a de- 
- liciously flavored jelly. 


; Mix a cupful of brown sugar with a teaspoonful of 
* ground cinnamon and use this'on cakes or waffles in- 
_ stead of syrup. 
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CANDIES 


PLAIN TAFFY 


114 lbs Lantic Brown 2 tablespoon butter 
1 cup water 2 tablesp on vanilla 
1 teaspoon lemon juice 


Dissolve the sugar in the water and boil until it 
forms a soft ball. Then add the shortening and boil 
until it hardens in cold water. Add the lemon juice 
and cool in thin sheets. 


WALNUT CRISP | 


1 cup dark molasses 1 tablespoon vinegar 
1. cup Lantic Brown 1 tablespoon butter 
2 cups walnut meats 


Scatter the walnut meats in a greased pan. Cook 
the other ingredients together until they crackle 
in ice water. Pour the hot candy over the walnut 
kernels. It should ‘not be too thick. 


CHOCOLATE CARAMELS 


\%, Ib. chocolate 1 Ib. Lantic Brown 

1%, cup molasses 2. tablespoons butter 
4 tablespoons condensed milk 

4 tablespoons water 1. teaspoon vanilla 


Stir the ingredients together until dissolved and 
cook until they harden in cold water. Cool in well 
greased pans and mark into squares, This is an 
old-fashioned rich hard caramel quite different from 
fudge. 


— 


RIBBON CARAMELS 


ey 


2 cups Lantic Brown 2 teaspoons butter 
2 cups Lantic Granulated 2 heaping teaspoons 
Y% cup evaporated milk grated chocolate 


Cook together in one saucepan the Lantic Brown, 
half the milk, half the butter, the 2 tablespoons of 
chocolate and a little water. When this has reached 
the soft ball stage flavor with vanilla and pour into 
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a shallow pan making a thinsheet. At the same time 
cook in another saucepan the two cups of granulated 
sugar, the other half of the milk and the butter. 
Stir this until creamy and pour on top of the fudge 
layer. Cut into squares and allow it to get entirely 
cool before you remove them. 


COCOANUT CUBES 


3 cups Lantic Brown tablespoon butter 
1%, cup evaporated milk with Y cup of water 
\% fresh cocoanut grated 


Cook the sugar, butter and milk toa coh ball, 
stir in the grated cocoanut and cool in buttered tins. 


NEW ORLEANS CARAMELS 


3 cups Lantic Brown 1 cup nut meats 
1 cup rich milk or cream 
1 cup water 1 tablespoon butter 


Stir sugar and water together until the sugar is’ 
thoroughly moistened and as much as possible of it 
is dissolved. Add the butter and heat over a slow 
fire, stirring gently until no sugar is left in the bot- 
tom of the pan. Now add the cream or milk and 

continue cooking until a spoonful of the candy will 

form a soft ball when tested in water. Remove from 
the fire and beat until creamy, adding the nuts be- 
fore the candy becomes too stiff. Cool in a shallow 
pan marking into stiff squares while still warm. 


- BUTTERSCOTCH 


2 cups Lantic Brown 1 tablespoon vinegar 
1 cup butter 1 tablespoon water 


Stir all the ingredients together, warming the 


_ butter so it can be broken up into bits in the liquid. 


Boil about 20 minutes until a spoonful will harden 
in cold water. Add a pinch of baking soda and cool 
in flat buttered tins. Break into irregular pieces 
when cold. 
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SEA-FOAM CANDY 


2 cups Lantic Brown Whites of 2 eggs 
Shelled walnut meats 


Boil the sugar with enough water to cover until 
it will form a soft ball when dropped into water. 
Beat the whites of the eggs and stir in the sugar 
until it thickens. Drop with a spoon on greased — 
paper and add the walnut meats on top. 


LEMON CANDY 


3 Ibs. Lange Brown 3 teacups water 
1 oz, Gum Arabic : 


Simmer gently for half an hour over a slow fire. 
Add an ounce of gum arabic dissolved in hot water 
and skim thoroughly.. Continue the cooking until 
it crisps when dropped in cold water. Flavor with — 
lemon essence and cool in sheets or fancy oe 
It should be very brittle. 


POP-CORN BALLS 


@ 


Boil a pound of Lantic Brown with enough water eS 


to dissolve until it reaches the soft ball stage. Stir — 


into it as-much well popped corn as the candy will - 
moisten. Work quickly so that it will not harden. — 
Make into pop-corn balls as rapidly as possible, 
sticking some uncandied corn on the outside of — 
each ball to make them easier to handle. . 


Dust the tops of plain cookies with brown sugar. 
while they are still warm. When this is done. ahd ; 
little sugar in the batter will be enough. x 3 


All dishes Sontaiains spices are better with brown es : 


sugar than with white sugar. This applies to cakes, — 
puddings, sweet pickles, etc. er ant 


Brown sugar is good in all dishes made with apples. — 
Should the apples be at all deficient in flavor the brown 
sugar helps decidedly. If apple pie must be made of 
flavorless apples, use brown sugar and a pinch of salt 
to bring up the taste. motte, 
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PRESERVES 


CHILI SAUCE 


2 qts. tomatoes—not too ripe 


1 pint onions 4 tablespoons cinnamon 
1 teacup Lantic Brown 1 teaspoon ground 
4 tablespoons powdered ginger 
cloves ly teaspoon Cayenne 
4 tablespoons allspice pepper 


-Heat the vinegar and spices together, add the 
chopped onions and tomatoes, and cook steadily 


_ for two hours. Seal in jars or bottles. 


es 
* 


GOOSEBERRY CHUTNEY 


1. qt. gooseberries 214 oz. Lantic Brown 
2 oz. mustard seed 10 oz. seeded raisins 
2 oz. ground ginger 3. oz. salt 


1 qt. cider vinegar 


Seed the raisins cutting each one in two, Cook 
all the ingredients together for three quarters of an 
hour. Seal in pint jars. This is a good relish with 


>" meats. 


ee ee ee ee SO, ONT 


CHINESE PEARS 


Small hard pears — Lantic Brown Sugar 
Ground ginger 


This is an excellent way of using up the small 


_ hard pears, which in many parts of the country are 
so plentiful as to be practically worthless. Cut the 


pears in half and remove the cores, but do not peel. 
Cover with water and stew gently until tender. Add 
a heaping teaspoonful of brown sugar for each pear, 


and half.a teaspoonful of the ground ginger for each 


dozen. Cover closely and simmer for a quarter of 
an hour. Remove the fruit and pack in a jar or 
crock and boil down the syrup until it begins to 


thicken. Pour this over the pears and seal if they 
have been placed in jars. 
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SWEET FRUIT PICKLES 


7: Ibs. fruit 1 oz. cinnamon sticks 
5 Ibs. Lantic Brown 2 tablespoons. whole 
1 pint vinegar allspice 


2 tablespoons whole cloves 


Tie spices in a piece of new cheese-cloth : and boil 
with the sugar and vinegar for a few minutes. Pour. 


the hot syrup over the fruit and stand in a cool ~ 


place overnight. Next morning cook very gently 
until the fruit is done. Pack fruit in jars, boil the 
liquid down until it is very rich and spicy, pour it 
over the fruit and seal. 


GREEN TOMATO PICKLE ~ 


1. gallon green 1 tablespoon black 
tomatoes . pepper — 

6 onions Zz tablespoors salt 

1 qt. cider vinegar 1 teaspoon ground © 

2 cups Lantic Brown ‘allspice Ae 

I _ tablespoon ground 1 teaspoon ground — 


“ mustard ' cloves 


Slice the onions and tomatoes alte into tie 
preserving kettle, adding the mixed spices as you 
proceed. Cover with the vinegar, heat slowly and 
continue cooking very gently for about an ROU: 
Put up in pint jars. 


CHERRIES IN CROCK 


Sour pie cherries or blackberries 
: Lantic Brown ; 


Pack the fruit in a wide-mouthed stone crock in 
layers, adding to each cupful two tablespoonfuls of - 
sugar. Cover the jar and set in a pot of cold water. 
Bring the water slowly to a boil and cook for three 
hours. Drain off the juice, put the fruit into air- 
tight jars and stand these in hot water while the 
syrup is boiled down. Fill the jars with the boiling 
syrup and seal at once. The sugar goes further in 
preserving sour small fruits than in any other way, 
and the preserves have a better flavor than. Bes 
cooked as usual in the kettle. a 
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APPLE GINGER 


' Juice and rind of 1 lemon y% Ib. green ginger 
114 lbs. Lantic Brown Spicy apples 

Pare and cut the apples until you have about two 
- and a half pounds. Put them in a saucepan with 
_ the sugar, the lemon juice, the ginger which has 
' been scraped and cut up, and enough water to keep 
» the apples from sticking. Cover closely and cook 
slowly for four or five hours, adding water if the 
mixture gets too thick. This will keep for several 
' weeks without sealing or it may be preserved in 
sealed glass jars indefinitely. 


SPICED APPLE SAUCE 
- Windfall apples Lantic Brown Sugar 


Pare and core any surplus of small sour apples 
which may not be needed for immediate use. Cook 
gently in a saucepan about 3 cups of apples to 1 cup 
of sugar. Add 8 cloves for each cup of fruit used. 
_ Stir occasionally to make the apple sauce smooth 
and seal while hot in glass jars. This is a good way 
to keep apples for winter use. 


APPLE BUTTER 


Small apples Lantic Brown Sugar 
: Sweet Cider 


To each quart of small sour apples allow 1 cup of 
sweet cider and 1 of Lantic Brown. Cook slowly in 
a thick iron or enamelled pot until the mixture is a 
' rich reddish brown. Seal in glass jars for winter 
- use. ‘This is an inexpensive and very old- fashioned 
a ee: 


PIE FILLER 
Small apples Lantic Brown Sugar 


; Make this exactly like the apple butter but use 
' water instead of the cider. This pie filling is no- 
thing but unflavored apple sauce but it is very useful 
for piecing out any fruit pie for which the supply of: 
fruit may be scant. It is a great help in making 
sired. apple pies in winter, when a thick pie is de: 
sire 5 
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MISCELLANEOUS 


GINGER CUP 


\% Ib. Canton ginger 1% cup lemon juice 
1 quart water 14 cup oran e juice 
1 cup Lantic Brown 


Chop the ginger and boil with the sugar and water 
for twenty minutes. Cool and add the lemon and 
orange juice. Strain the syrup and place in the re- 
frigerator. When ready to serve fill tall glasses half 
full of shaved ice and pour on the syrup until they 
are full. This is an excellent beverage for, summer 
evenings in place of punch. 


GLAZED SWEET POTATOES 


6 sweet potatoes % cup water 
1. cup Lantic Brown 2 tablespoons butter- 


Boil 6 medium size sweet potatoes in salted water 
with skins on for 10 minutes. Remove the skins 
and cut in halves lengthwise. Boil together the 
sugar, water and butter for several minutes until 
it is quite thick. Dip the potatoes one at a time in 
this syrup and arrange in a buttered dish. Pour ~ 
over the remaining syrup and bake until brown. 


CARAMEL COLORING FOR SOUP ~ 


~ 


1 cup Lantic Brown 14 cup water 


Boil together in a thick iron pan until the color 
changes to a deep rich brown. As this mixture 
would harden immediately if allowed to cool it must 
be diluted with a scant cup of water added when it 
is half cold. It will not dissolve readily but should 
be allowed to stand until it is all dissolved. This is 
the best coloring for bouillon or any other clear 
brown soup. 


In frostings, fillings, bonbons and other recipes, 
calling for maple sugar, Old-fashioned Lantic Brown 
with a drop or two of maple flavoring is a perfect sub- 
stitute. ee 5 
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HOW TO KEEP LANTIC 


Old-Fashioned 
BROWN SUGAR 


Some housewives have complained that brown 
sugar is difficult to keep as it hardens in the bag 
and requires breaking up before it can be used 
on the table or mixed in cakes or sauces. 


This trouble is easily avoided by giving the sugar 
proper care. Brown sugar must be kept in just 
the opposite way from granulated sugar which 
should be stored in a warm dry place. Brown 
sugar has naturally a little moisture which must 
be retained to keep it in good condition. Ina 
brown paper bag in a warm dry pantry it will 


crock. If you have a cellar or cool pantry this 
precaution will be sufficient. If you must keep 
the crock in a warm kitchen wring out a clean 
white cloth in cold water, place it under the lid 
or in a cup or dish and keep this in the crock with 
the sugar. Brown sugar which has hardened can 
be restored toits original freshness by this method. 


Be sure when ordering Brown Sugar that you 
get LANTIC Old-Fashioned Brown. Each 100- 
lb. bag or barrel can be identified by the well- 
known Lantic Red Ball Trade-mark. Your gro- 
cer will sell you any number of pounds you desire. 


| 
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